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Bakeries and Bakery Products — Sanitary Regulation. (Ord. Mar. 23, 1915.) 

Art. 3. Sec. 19. Bakeries defined. — Any place used for the purpose of mixing, com- 
pounding, or baking, for sale or for purpose of a restaurant or hotel, any bread, bis- 
cuits, crackers, buns, cakes, pies, or any other food products of which flour or meal is 
the principal ingredient, shall be deemed a bakery for the purpose of this regulation. 

Sec 20. Sanitary requirements. — Every place used as a bakery shall be kept in a 
clean and sanitary condition as to its floors, side walls, ceilings, woodwork, fixtures, 
tools, machinery, pans, and utensils. All vehicles from which bread or any other 
bakeshop product is sold, shall be kept in a clean condition and all baskets or other 
containers in which any of the said products are conveyed through the streets shall 
be closely covered in a way to exclude flies, dust, and other contamination. All parts 
of the bakeshop shall be adequately lighted by windows and shall be properly venti- 
lated. Mechanical means of ventilation shall be installed if the superintendent of 
health deems it necessary. 

Sec. 21. Flies — Toilets. — Every bakery shall be kept free from flies, and the doors, 
windows, and other openings shall be screened from April 1 to December 1 of each 
year. No toilet shall be in direct connection with any bakeshop, and the toilet shall 
be ventilated to the outside. Every bakery shall be provided with adequate plumb- 
ing and drainage facilities. 

Sec 22. Wearing apparel — Use of tobacco — Diseases.— All workmen and employees 
while engaged in the manufacture or handling of bakery products in a bakery shall 
provide themselves with a suit of washable material which shall be used during the 
hours of work. No employee or other person shall spit on the floors or side walls of 
any bakery or place where foodstuffs are made or stored. The smoking, snuffing, or 
chewing of tobacco in any bakery is prohibited. Plain notices shall be posted in 
every bakery forbidding any person to use tobacco or spit on the floor or walls of such 
bakery. No person who has tuberculosis, scrofula, or venereal disease, or any com- 
municable disease, shall work in any bakery, and no owner, manager, or person in 
charge of any bakery shall knowingly require or permit such a person to be employed 
in such bakeshop. 

Sec 23. Inspection — Alterations. — The superintendent of health, or any other 
employee of the health department, 6hall have the right to enter any bakery at any 
reasonable hour, to make an inspection, and, if such inspection shall disclose a lack 
of conformity with the provisions of this ordnance, the superintendent of health may 
require such changes, alterations, or renovations as may be necessary to make such 
bakery comply with the provisions of this ordinance. 

Sec. 24. Storage of material. — All rooms for the storage of flour or meal for use in 
connection with any bakery shall be dry, clean, and properly ventilated, and every 
bakery and room used for the storage of material and food products in connection 
therewith shall be so arranged that the shelves, cupboards, trays, troughs, bins, cases, 
and all other appliances for handling and storing the same, can be easily removed and 
cleaned. All bakery products shall be stored in cases so as to exclude flies and dirt. 

Sec 25. Penalty. — Any person, firm, or corporation who shall violate or fail to 
comply with the provisions of this article shall be fined not less than $5 nor more than 
$100 for each offense, and a separate offense shall be regarded as committed each day 
on which such person, firm, or corporation shall continue such violation. 

Milk and Cream— Production, Care, and Sale. (Ord. Mar. 23, 1915.) 

Art. 4. Sec 26. Milk and dairies. — Every person, firm, or corporation producing, 
keeping, or offering for sale milk or cream in the city of Springfield shall annually, 
before the 1st day of April, make a written application to the superintendent of health, 
for a license to carry on such a business. It shall be unlawful to engage in the sale or 
distribution of milk or cream in the city of Springfield without first obtaining a license 



